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ABSTRAK 
Jelly merupakan makanan yang sering dijumpai, mengandung 
serat tinggi, rendah lemak, memiliki karakteristik yang kenyal, jernih, 
manis, dan dijual dengan berbagai rasa dan warna yag menyolok. 
Pengawasan mutu dalam pabrik makanan memiliki peranan penting untuk 
menjaga kontinuitas kualitas dan keamanan produk yang dihasilkan 
sehingga dapat menjamin bahwa produk yang dihasilkan memenuhi 
standar, melindungi keselamatan, dan kesehatan masyarakat. Pengawasan 
mutu dilakukan mulai tahap penerimaan bahan baku, proses produksi, dan 
produk akhir. 
Unit pengawasan mutu direncanakan pada pabrik jelly dengan 
kapasitas produksi 150.000 cup/hari dikatakan layak secara teknis karena 
didukung sumber daya manusia yang berkualifikasi, berpengalaman, dan 
kompeten di bidangnya. Metode pengujian, metode sampling, dan jumlah 
sampel yang diambil sesuai dengan standar. Lokasi laboratorium yang 
strategis sehingga kegiatan pengawasan mutu dapat berl ngsung secara 
efektif dan efisien, serta tersedianya peralatan dan utilitas dalam jumlah 
dan kondisi yang memadai juga turut mendukung kelayak n unit 
pengawasan mutu pabrik secara teknis. Unit pengawasan mutu yang 
direncanakan juga layak secara ekonomis karena memiliki persentase 
total biaya unit pengawasan mutu sebesar 1,41 % dari tot l biaya produksi 
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Jelly is a common food that contains high fiber, low fat, chewy 
characteristics, clear, sweet, and sold with variety flavors and stricking 
colors. Quality control in food plant is necessary to maintain continuity of 
quality and safety products produced in order to ensure that food is 
produced in compliance with standards, protected the safety, and be 
public health. Quality control was starting stages of acceptance of raw 
materials, production processes and final products. 
Quality control unit planned at the plant with production capacity 
of 150.000 jelly cup/day was said to be technically feasible because the 
human resources supported by a qualified, experienced, and competent in 
their field. Test methods, sampling methods, and the number of samples 
were taken in accordance with the standards. The strategic location of the 
laboratory quality control activities could take place effectively and 
efficiently, as well as the availability of equipment and utilities in a 
number of conditions were adequate and also support the feasibility of the 
quality control unit were technically factory. Quality control unit was 
planned to be economically feasible because it had a percentage of total 
cost of the quality control unit for 1,41% of total production costs with 
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